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Abstract — Skin inflammation vulgaris is the most broad skin illness and a persevering incendiary issue 
influencing 90-95% of young people. Irritation is because of the over multiplication of Propionibacterium 
acnes, Staphylococcus aureus and Staphylococcus epidennidis. Numerous manufactured makeup have been 
created for the treatment of skin break out. Be that as it may, they are known to have many reactions and are 
found to get safe after some time. In this manner, the current work was embraced to explore a characteristic 
restorative plant, Cucumis sativus separates, for their enemy of oxidant, antimicrobial potential and its 
corrective incentive in treatment of skin break out. Results demonstrated the nearness of all out phenolic 
content (19.25 pg and 6.23 pg GAE) and flavonoid content (1.82 pg and 6.24 pg catechin in new and dried 
concentrates individually. New concentrate of Cucumis sativus showed promising antibacterial potential and 
was blended in with tea tree (Melaleuca altemifolia) oil and linseed (Linum usitatissimum) oil to get ready 
polyherbal cream (OfW) details . Details were additionally assessed for pH, consistency and different physical 
boundaries. F5 cream definition indicated pH in scope of 5-6. 

Keywords — Stapliylococus, Flavonoid, Inflammation, Phenolic. 


I. INTRODUCTION 

Cucumis sativus Linn. (Family: Cucurbitaceae) is a yearly, 
rather coarse, plump, prostrate or climbing vine generally 
disseminated everywhere throughout the world especially in 
Asia, Africa and South Americal. Customarily, this plant is 
utilized for cerebral pains; the seeds utilized as cooling and 
diuretic, the organic product juice is utilized as a nutritive 
and as a demulcent in hostile to skin inflammation salves; 
Juice of leaves utilized as an emetic in intense acid reflux in 
children5. Several examinations uncovered antidiabetic2, 
antiulcer3, moisturizing4, cancer prevention agent and pain 
relieving property5 of the natural product separates. The seed 
extricates were discovered productive on controlling weight 
reduction of diabetic ratsl and against tapeworms6. Leaves 


and stems separate have been accounted for cytotoxic, 
antifungalll and antibacterial activity7. Recognized 
phytoceuticals from its leaves and seeds were acylated 
flavone C-glycosides, for example, isovitexin 2"- 0-(6"'- (E)- 
p-coumaroyl) glucoside, isovitexin 2"- 0-(6"'- (E)- 

pcoumaroyl) glucoside-4'- O-glucoside, isovitexin 2"- O- 
(6"'- (E)- feruloyl) glucoside-4'- O-glucoside and isoscoparin 
2"- 0-(6"'- (E)- pcoumaroyl) glucosidelO ,cucurbitasides B , 
C and ferredoxin8,9 and _-and _-amyrin, sitosterols and 
cucurbitasideslO. The point of the current examination was 
to investigate antibacterial, antifungal and cytotoxic 
possibility of various dissolvable concentrate of leaves of 
Cucumis sativus. The broad study of writing uncovered that 
Cucumis sativus, is a significant restorative plant with 
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different pharmacological range. Cucumis sativus is broadly 
utilized in Ayurveda, Siddha, Chinese medication and so 
forth. The huge examination done on the plant demonstrated 
that the plant has numerous significant phytoconstituents like 
Glycosides, flavones, terpinoids, phytosterol, saponins and 
anolignan B, Tannins, ellargic corrosive, glucose, fructose. 
These mixes were seen as liable for a significant number of 
the pharmacological exercises, for example, antibacterial, 
antifungal, antidiabetic. Cytotoxic , Antacid and Carminative 
action , Hepatoprotective movement, Wound mending 
exercises. Further the plant is utilized in the treatment of 
gastric ulcer, obstruction, general debility, heaps. 
Henceforth, this plant gives a noteworthy job in the 
avoidance and treatment of an infection. Further assessment 
should be done so as to investigate the hid zones and their 
down to earth clinical applications, which can be utilized for 
the government assistance of the humankind. 

The expanded shopper interest for high caliber, long time 
span of usability, and prepared to-eat nourishments has 
started the improvement of just somewhat safeguarded items 
that keep their common and new appearance beyond what 
many would consider possible. Microbiological development 
ordinarily initiates bothersome organoleptic and appearance 
change during the capacity of food items. In the event that 
bacterial development in food items could be deferred, or 
ended, enormous gainsin items timeframe of realistic 
usability would be conceivable. Evasion of pathogenic and 
decay microorganisms in food is typically accomplished by 
utilizing synthetic additives. These synthetic concoctions go 
about as antimicrobial mixes which repress the development 
of unwanted microorganisms. While various conventional or 
administrative endorsed antimicrobials, they have numerous 
confinements. There is an as of now solid discussion about 
the wellbeing parts of substance additives since they are 
viewed as answerable for some, cancer-causing agent 
characteristics just as leftover poisonousness. For these 
circumstances, shoppers have an affinity to be dubious of 
substance added substances and in this way the investigation 
of normally happening antimicrobials for food conservations 
gets expanding consideration because of purchaser 
consciousness of common food items and a developing 
worry of microbial opposition towards regular additives 
(Skandamis et al., 2001; Schuenzel and Harrison, 2002). 
That has prompted scan for novel antimicrobial mixes from 
characteristic sources. Normally inferred mixes and other 
common items may have applications in controlling 
microscopic organisms in nourishments (Deloguis and 


Mazza, 1995, Bowles and Juneja, 1998). The essential 
motivating force for indentifying powerful antimicrobials 
among normally happening mixes is to grow the range of 
antimicrobial action over that of the administrative endorsed 
substances. Conventional antimicrobials are commonly 
constrained to high corrosive, low fat food items in view of 
communications with pH and food parts. Enthusiasm for 
common antimicrobials is additionally determined by the 
way that universal administrative organizations are 
commonly exceptionally exacting as to necessities for 
toxicological assessment of novel direct food antimicrobial. 
One gathering of normally determined antimicrobial mixes is 
restorative plants and their fundamental oils. These mixes 
have been sheltered, have been appeared to have shifting 
level of antimicrobial action, and could give another obstacle 
to development of foodborne pathogens and deterioration 
microbes, subsequently improving the timeframe of realistic 
usability of food items. Various investigations have detailed 
that restorative plants produce countless optional metabolites 
with antimicrobial impacts on pathogens (Mari et al., 2003; 
Obagwu and Korsten, 2003). Restorative plant removes, 
along these lines, for the control of the development of 
foodborne pathogens and food waste microorganisms are 
rising as options in contrast to regular normal additives as 
they are commonly protected to people, and naturally 
agreeable (Thangavelu et al., 2004). Be that as it may, 
characteristic antimicrobial movement of therapeutic plants 
and their fundamental oils is frequently factor. Most 
examination on therapeutic plants as common antimicrobial 
has been led in Vitro in microbiological media. Uses of these 
substances to food are constrained and the movement in food 
is altogether different in light of the microenvironment in 
food. There exists a need to improve the movement of these 
antimicrobial mixes in nourishments. Antimicrobial bundling 
is a promising type of dynamic food bundling, and come to 
be the one of the ways to deal with forestall sullying of 
microorganisms on the outside of food items and postpone 
decay. A perfect answer for the food business to conquer the 
sanitation and condition issues is to fuse antimicrobial 
substances in to eatable movies (Padgett et al., 1998). A few 
antimicrobial operators were consolidated into consumable 
movies and were appeared to restrain the food waste 
microorganisms. Soy protein can be utilized to create 
consumable antimicrobial film to apply antimicrobial 
specialists on the outside of food items. The expansion of the 
interest for new, advantageous, and long time span of 
usability items augurs a brilliant future for antimicrobial 
bundling. The adequacy of normal plant separates is should 
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have been assessed to indicate their antimicrobial movement 
and likely reactions in bundle food. In this manner, the 
investigation of the antimicrobial movement of some Thai 
customary restorative plants and the application in eatable 
film has become a significant examination premium and a 
major test. Either the entire plant or plant items having 
therapeutic properties are usually known as restorative 
plants. These therapeutic plants are known to have different 
phytochemicals, which display more bioactivities, for 
example, antibacterial, antifungal, anticancer action, and so 
on. In this examination, Aegle marmelos was gathered from 
Chennai, unrefined concentrate of products of the soil of the 
picked plant was oppressed for antimicrobial movement. 
Subjective examination for the phytochemicals of the plants 
was investigated. Negligible inhibitory centralization of the 
rough concentrates was identified.Crude extricate was 
exposed to TLC bioautography for antibacterial action. The 
division which indicated antibacterial action was exposed to 
GC-MS examination. Cucumber (Cucumis sativus L.) has a 
place with the family cucurbitaceae . There are 30 Cucumis 
species found in Asia and Africa. Cucumber is a local to the 
tropics and is one of the most established developed 
vegetable harvests. It is known in the history for more than 
3,000 years (Yawalkar, 1985). Cucumis sativus (CS) is 
developing generally all through the India (Varanasi area), 
Indian subcontinent, Sri Lanka. Obviously cucumbers have 
begun in the lower regions of the Himalayan Mountains, 
only north of the Bay of Bengal, the region which is 
currently basically involved by Bangladesh. While there 
doesn't appear to be any wild cucumbers present in the 
region today, researchers have recognized a little unpleasant 
product of the squash family, which is thought to have 
delivered the cucumber. Late examinations prompted the 
presumption that cucumbers may have begun on the African 
landmass, anyway fossils, which could prove such cases 
have not yet been found. Reality is that cucumbers have just 
been generally developed before, which is clear from put 
down accounts in a wide range of societies. Records show 
that cucumbers were at that point developed as far East as 
China as right on time as 2,000 years before the Christian 
Era. The current article endeavors to give thorough data on 
pharmacological properties of Cucumis sativus for additional 
exploration. All the data was gather from the distributed 
exploration paper on Cucumis sativus concerning the 
purpose of future examination on it. Plants are fit for 
blending a different cluster of optional metabolites. These 
might be created constitutively (preformed antimicrobial 
mixes, or phytoanticipins) or because of pathogen or 


herbivore assault or stress (phytoalexins) (Yawalkar K.S, 
1985). There has been recharged enthusiasm in the course of 
the most recent 20 years in the disengagement of 
antimicrobial mixes from plants due to their basic decent 
variety, one of a kind bioactivity and ecological similarity, 
which are more positive than those of manufactured 
synthetic concoctions (Ankita S. et al, 2012) 

II. METHODOLOGY 
Test assortment 

Around 4 kg test was required. The plant Cucumis sativus 
was gathered in the period of February. The organic products 
were cut into pieces, conceal dried at room temperature and 
powdered. The dried organic product powder (500 gm) was 
progressively separated utilizing methanol, chloroform, 
ethanol and water by utilizing Soxhlet mechanical assembly. 
The last hint of dissolvable was evacuated under decreased 
tension refining and afterward vacuum dried. The dried 
rough concentrates were utilized. 

Glass wares 

• Test tubes, 

• Beaker, 

• Petri plates, 

• cone shaped carafe 

• Instruments 

• Soxhlet Apparatus, 

• Incubator, 

• Drier, 

• smasher, 

• Knife, 

• Autoclave, 

• Pestle and mortar, 

• Spectrophotometer (to check O.D of strain) 

III. TECHNIQUE 

1. Take cucumber and expel its spread methods its buildup 
which isn't utilized for eating however it's tossed as waste. 
Take roughly 4kgs of cucumber 

2. Dry it on placing it in daylight with the goal that al 
dampness substance get expelled from it after that when it 
got dried in daylight on the other hand put it in drier at 30 
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level of tem so it tends to be warmed at the level that it could 
be granulated and make in controlled structure. 


3 .After getting dried of buildup smash it in fine structure 
like powder. 



Fig.l: Powder form of sample 


4. Then after this utilization that example for gauging and for 
one time of soxhlet took 10-12gm of test tied it in bit of 
cotton material and afterward set it in Chloroform 
arrangement in soxhlet with the goal that we could get pass 
on of cucumber and it very well may be additionally utilized 
of following stage to be performed. Soxhlet system needs 
time of in any event 24hrs. 



Fig. 2: Soxhletion process of sample 


5. At that point when we get cucumber arrangement in 
soxhletits expelled and afterward it's dried in container to 
vanish the fluid. 

6. With the assistance of the spatula dried buildup is taken 
out from the recepticle. 

7. Then that is in semi-strong structure. At that point to make 
it in fluid for performing sequential weakening its broke up 
in peptone water. 

8. Then 5 effendrof is taken and afterward sequential 
weakening is done up to multiple times as it were, at that 
point in that little circle made of watmann channel paper is 
placed in each cylinder. 

9. Then its saved for one day (24 hrs) 

10. NAM (supplement agar plate) is made and work plate 
gets dried effendrof isn't upset. 

11. After drying of media on plate from rear numbers is 
written as per sequential weakening. 

12. Strain is taken and with the assistance of cotton strain is 
scattered everywhere throughout the media. 

13. After scattering of type (strain of E.coli) circles are taken 
out as indicated by their number and put at the number 
composed on the plates like in case weakens is initial one 
and that is kept at the first position composed on the plate. 

14. Then after this plate is kept in hatchery at 37 degree for 
24hrs to get result. 

15. Next day plate is takes out to see result. 


IV. RESULT AND DISCUSSION 

These outcomes proposed that the arrangements 
consolidating new concentrate of Cucumis sativus The 
antibacterial action in the plant extractives could be because 
of the flavonoid and phenolic substance of these plants as 
they are fit for shaping a complex with extracellular and 
solvent proteins and with bacterial cell dividers. They are 
hypothesized to include film disturbance likewise by the 
lipophilic mixes. We have seen antimicrobial movement of 
cucumber in numbers 1,4,5 we have seen antimicrobial 
action of cucumber. 
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Fig. 3: Antimicrobial movement of sample 


V. CONCLUSSION 

Home grown arrangements showing restraint agreeable are 
progressively satisfactory in the conviction that they are 
more secure with less reactions than the engineered drugs. 
Subsequently the current work surveys the antimicrobial and 
cancer prevention agent capability of Cucumis sativus which 
is a safe and restoratively compelling hotspot for natural 
enemy of skin break out creams. Be that as it may, the 
dynamic flavonoids and phenolic Components Cucumis 
sativus which are of intrigue should be investigate further for 
improvement of hostile to skin inflammation items to 
upgrade the medical advantages. 
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